x4 7

AHUAZTIAUIITNIARUAIAIYANUSDUAINSUNIDALNAIIUND
TunaasnaaNonisasasn
(Development of Quarantine Heat Treatment to Disinfest

the Oriental Fruit Fly in Longkong for Export)
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Table 1 Weight loss (%) of longkong fruit after treated with MVHT and VHT at
45, 46 °C for various holding times followed by air cooling and store at

room temperature for 5 days

Temperature Weight loss (%)
Q) freatment 0 min 30 min 60 min
a5 Control 11.77
MVHT 11.99 10.19 9.60
VHT 10.76 8.78 8.70
a6 Control 7.98
MVHT 10.75 10.23 8.69
VHT 11.02 9.61 9.59

v Values are mean of 5 fruits
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Table 2 The total soluble solid (* brix) of longkong fruit after treated with MVHT
and VHT at 45, 46 °C for various holding time followed by air cooling
and store at room temperature for 5 days

Temperature Total soluble solid (° brix)”

o) freatment 0 min 30 min 60 min
45 Control 15.84
MVHT 16.61 15.84 16.28
VHT 17.28 15.67 14.65
46 Control 15.63
MVHT 16.78 15.26 15.96
VHT 15.43 16.15 15.50

v Values are mean of 10 fruits

Table 3 The total browing fruits of longkong after treated with MVHT and VHT
at 45, 46 °C for various holding time followed by air cooling and store
at room temperature for 5 days

Temperature Brownig fruit (total fruits)

o) freatment 0 min 30 min 60 min
45 Control 5
MVHT 8 15 10
VHT 6 7 9
46 Control 5
MVHT 9 17 38
VHT 3 3 30
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Table 4 The total losing fruits of longkong after treated with MVHT and VHT at
45, 46 °C for various holding time followed by air cooling and store at

17 °C for 5 days

Temperature Losing fruit (total fruits)
0 freatment 0 min 30 min 60 min
45 Control 7
MVHT 3 13 8
VHT 3 6 12
46 Control 9
MVHT 10 a4 24
VHT 4 1 12
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MVHT 45° C

Figure 1 Longkong fruit after treated with MVHT at 45 °C for various holding

time followed by air cooling and store at room temperature for 5 days

VHT 45 °C

Figure 2 Longkong fruit after treated with VHT at 45 °C for various holding time

followed by air cooling and store at room temperature for 5 days
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MVHT 46°C

Figure 3 Longkong fruit after treated with MVHT at 46 °C for various holding

time followed by air cooling and store at room temperature for 5 days

VHT 46 °C

Figure 4 Longkong fruit after treated with VHT at 46 °C for various holding time

followed by air cooling and store at room temperature for 5 days

2. AnwUTguliisunansenuvanssuIsanaungiinnevnanisaulen (Vapor Heat
Treatment, VHT) sia@mmwwaamnm
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Table 5 Weight loss (%) of longkong after treated with VHT at 45 °C for various
holding times followed by air and shower cooling and store at 17 + 1

°Cfor 5 days

Weight loss (%)

Trial  Cooling method

0 min. 30 min. 60 min. 90 min.
1 Control 2.72
Air cooling 3.52 4.00 3.57 3.78
Shower cooling 2.75 3.48 3.67 3.50
2 Control 3.34
Air cooling 3.54 3.01 212 2.13
Shower cooling 3.96 2.56 2.02 2.62

v .
Values are mean of 5 panicles
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Table 6

The total soluble solid (* brix) of longkong after treated with MVHT at

45 °C for various holding time followed by air and shower cooling and

store at 17 + 1°C for 5 days

Trial  Cooling method

Total soluble solid(” brix) v

0 min. 30 min. 60 min. 90 min.
1 Control 18.49
Air cooling 20.40 20.56 17.96 19.00
Shower cooling 20.86 21.20 17.96 19.78
2 Control 18.08
Air cooling 17.22 17.72 17.38 16.28
Shower cooling 17.36 17.68 17.92 17.28

v .
Values are mean of 5 panicles

Table 7

The total losing fruits of longkong after treated with MVHT at 45 °C for

various holding time followed by air and shower cooling and store at

17 + 1°C for 5 days

Trial  Cooling method

The total losing fruits v

0 min. 30 min. 60 min. 90 min.
1 Control 0
Air cooling 4 13 30 24
Shower cooling 5 13 14 3
2 Control 24
Air cooling * 52 x x
Shower cooling * * * *
Y Values are mean of 5 panicles
* Losing all fruits
il o ddS dimisvimmmserinily @ mwdnimaneny
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Longkong fruit after treated with VHT at 45 °C for various holding time

Figure 3
followed by air cooling and store at 17 + 1°C for 5 days
A: 45 °Cfor O min.  B: 45 °C for 30 min.
C: 45 °C for 60 min. D: 45 °C for 90 min.
Figure 4 Longkong fruit after treated with VHT at 45 °C for various holding time

followed by water cooling and store at 17 + 1°C for 5 days
A 45 °C for O min.  B: 45 °C for 30 min.
C: 45 °C for 60 min. D: 45 °C for 90 min.
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